
TRIP THROUGH THE BAKERY 






jPeter whew; a tiny boy WHO 

IS PRINCE AND PROTECTOR OF 
THE WHEAT KINGDOM, IS GATHERED 
TOGETHER WITH THE WHEAT FOLK 
AND HIS CLOSE FRIEND, BEETLE. 
TO HEAR THE WISE OLD OWL'S 
DAILY SESSION OF LEARNING, 



THAT CONCLUDES OUR k&SSON 
FOR TODAY/ TOMORROW/ WE 
WILL DISCUSS THE FUNCTIONS 
OF A MODERN BAKERY... 
HOW BREAD/ THE STAFF OF 
LIFE, IS MADE/ 





BE SURE YOU ALL STUDY, 
UP ON THE LATEST BAKING] 
METHOD5...TM GOING TO 
ASK QUESTIONS.' 




AND, BEETLE „. LET'S HOPE YOU ARE 
PREPARED FOR CLASS TOMORROW, 
SO YOU WONY HAVE TO W EAR 

T H ^If? UNCB GAP 3te^L YEa awl 

AGAIN: — - r IBfa^V*-! ^— «/ 
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at the count of *three?,.toss 
your hanpful of magic powpers 
into the air and shout, patty-cake, 
patty-cake, bakers man/ 





THEN, THE BREM? FLOUR IS EMPTIED INTO 
THESE HOPPERS WHICH BLENP 
SIFT BEFORE CONVEYING n 
TO THE BRE&P 

MIXING 
ivPEPARTMEhrt 
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SO THE FLOUR GOES IN THERE/ / TMtS WA/, PLEASE- TO 
WHEN PO WE SEE THE - 1 V 1 HE STORAGE ROOAA' 

FlNISHEP LOAVES 
OF BREAP? 



HOLP YOUR 



HORSES! rr ISN'T SN/EOW! WATCH OUT 
ft QUITE THAT SIMPLER for those Bl6 F EET 

PETER/ 
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HOPONASHOEy BEETLE- 
IT'S SAFER THIS" WAX' 




SHORTENING, NUTS / SPICES, SUGAR 
AMP HONEy ARE STOREP IN HERE. 
WHILE THE yEAST BUTTER, EGGS 
AMP FRUITS ARE KEPT IN 
REFRIGERATEP ROOMS? 





IN THESE HIGH-SPEEP MIXERS, 



1NGREPIENTS ARE THOROUGHLY MlXEP^- 
iTO MAKE THE BREAP POUGH 



SELECTEP 
5" 
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FROM TME MIXER, THE TOUGH 
SPONGE IS PUT INTO THESE 
MOVABLE TROUGHS ANP 

TRANSFERRED TO THE 
FERMENTATION ROOM 1 





BV LOOKING THROUGH THIS WlNPOW 
YOU CAN SEE HOW THE POUGH 
RISES IN THE TROUGHS! A WARM, 
MOIST HEAT IS MAINTAINEP TO 
INSURE PROPER FERMENTATION/ 





I WISH WE 
COULP ^RtSE 
UP" LIKE 

i THAT ROUGH 

UANP 

^SOMETHING 



AFTER A PERIOP OF TIME THE 
POUGH SPONGE IS RETURNEP 
FOR A SECONP MIXING/ WHEN 
MORE INGREPIENTS ARE APpEP 
ANP M1XEP ANP THEN BACK 

AGAIN 

TO THE 

FERMENTATION 

ROOM FOR 

A SHORT 

PERIOD/ 




WHEN REAPV THE RN1SWEP POU6H 
THEN SOES TO THE BREW? PMPERf 






AT THIS POINT THE ROUNPEP PIECES 

OF POUGH PASS THROUGH THE OVERHEAR I NEEDED SOME REST' 
PROOFER WHERE THEyARE ALLOWEP A ITS REALiy BEEN 
A FEW MINUTES' REST.' 




wow.' rp SAy that pou6h 

> SOME RE 

ALiy been 

TRAVELING 
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THIS MOLDING MACHINE CURLS ANP 
SHAPES THE POUGH INTO LOAVES 
AMP peposts THEM 
INTO PANS.' 




NOW, THE PANS OF DOUGH 
ARE REAP"/ TO BE PLACEP 
IN THE PROOFING ROOMS/ 




INSIPE THESE WARM, MOIST PROOFING ROOMS, THE LOAVES 
OF DOUGH REMAIN FOR ABOUT AN HOUR TO ALLOW THE 
POUGH TO RISE IN THE BAKING^ PANS/ 




I NEVER REALIZED THERE 
WAS SO MUCH. TO MAKING 




NOW, WHERE DID 
HE DISAPPEAR 
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B^TLE-' WHERE ARE YOU GOING? ) | GOME 3&ZK>. WE'RE ON A 

TOUR.., WE'VE SOT THINGS 

TO 
LEARN/ 



I'M GONNA RON UP 
AHEAP TO WHERE 
THE BREAP IS ALL 
FlNlSHEP... MAY^E 
THEY'LL HANP OUT 
A FREE 
SLICE J/tQg^ 



\i 



= * > lO 



^ 



rn"tii« ~ 



n 



IF you INSIST/ 
BUT X SURE 
COULP GO FOR 

SOMETH1N6 

TO EAT/ 



h fX< 



look! they're putting 
the pans of pough into 
the oven! they're reapyj 
.for baking.' 




THE BREAP COMES OUT HOT AMP FRESH/ ANP NOW, 
THE GOLPEN BROWN LOAVES ARE REAPy TO BE PLACEP 
ON A CONVEyOE AMP TAKEN "TO 
THE COOLING ROOM/ 




\ ^ERE, I HE BREAP REMAlNSlN PLIKlFJEpJ/ JEEPERS? JTHEY BABV^ 
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AIR until COOL -THEN ITS CONVEyEP { ANP NORSE those loave£ 

e slicing 
machine^ 



SNFANTS/ 
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THAT'S THE 
SECRET OF 
GOOD BREAD/ 
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THE PERFECT M1>011RE OF \THE SLICING MACHINE CUTS EACH 
INSREPIENT5 ANP THE PZQP&Z) LOAF ANP. THEN,, THE WRAPPING 
CARE IN BAKING ANP COOLING? J MACHINE WRAPS ANP SEALS IN 

THE" FRESH 

SOOPNESS/ 

SLICES 
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ONCE WRAPPER THE BREAP 
IS TRANSFERREP TO TRUCKS 

FOR IMMEP1ATE PEUVERy/ 




THERE yOU HAVE IT 
BEETLE/ NOW yOL) 
KNOW HOW BREAP 
IS MAPE.' 



THIS COMPLETES THE TOUR.' NOW, 
IF YOU WILL COME WITH ME, JTLL 
TAKE YOU BACK TO WHERE" WE 

STARTEP.' 









oh Boy 

OH BO?' 1 '/ 





UH OH.' I JUST THOUSHT OF \l I STUFFEP SOME EXTRA^ G0OP/ BUT HDLP 
SOMETHING.' HOW ARTE WE J MAGIC POWPBSS IM M/ / OFF USING 
60INJ3 TO GET BACK TO THE POCKET BEFORE WE / THEM UNTIL 

WHEAT KINGPOM, PETER? \ LEFT/ , — ■ / / I FINISH THIS 

BEEAPi (SMACK) 



PONT- 
WORRX, 
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&ND 5UPPENLV 
THEy FINP 

'THEMSELVES 
ri BACK AT THE 
\L WHEATFIELP 
J CASTLE.' 




ANP I'M CHOCK FULL OF 
BAKERV KNOWLEPGE/ 
JUST WAIT'LL I GET TO 
CLASS TOMORROW/ 



HJUgt'/ 



I'LL BE ABLE TO ANSWER 
QUESTION OWL ASKS.' THERE'LL 
BE NO PUNCE CAP ON ME 

TOMORROW/ 
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Hext PAV/ A ll KlShTO PUPILS -TOPAZ \l KNOW EVERYTHING 
WE P1SCUSS THE FUNCTIONS J THERE IS TO KNOW 
OF A MOPERN _- fS ABOUT BAKING' 
BAKERY.. J | SHALL I START 
TEACHER? 




I'LL COME "TO YOU, BEETLE As/ FIRST; THE FLOUR IS STOREP FOR 
FROG, SUPPOSE YOU TELL / AGING, THEN THE FLOUR IS BLENDED, 



US THE FIRST FIVE OF 
THE FIFTEEN STEPS 
IN MAKING BREAP-' 




MIXED INTO COUGH SPONGE; PLACEP INI 
FERMENTATION ROOMS ANP THEN 

RETURNEP FOR A SECONP MIXING 

WHERE OTHER INSREPIENTS 
ARE APPEP.' 




NOW THEN, THE NEVT \ THE P0U6H IS THEN RETURNEP TO THE 
FIVE STEPS/ LETS SEE... / FERMENTATION ROOM TO RISE, THEN TO THE 

DIVIDER WHICH CUTS THE POUGH INTO LOAF- 
SIZE PIECES, NEXT TO THE DfZY PROOFERy 
FOR A REST ANP THEN TO THE f 

MOLDING ANP PANNING 
MACHINE! 



PETER, WILL yOU 
CONTINUE? 




NOW THE LAST FIVE 
STEPS... BLUE JAV^i , 

suppose you n&\ 



THE POUSH IN PANS GOES TO THE 

|STEAM PROOFING ROOMS TO RISE, 

THEN TO THE OVENS, THE COOLING 

I ROOM ANP FINALLVTHE SLICING 

ANP WRAPPING.' 





I BREAP CONTAINS THE IMPORTANT 

VITAMINS FOR HEALTH AND ENERGY/ 
THE *B* V1TAMINS-THIAMINE # NIAC|N 

ANt? RIBOFLAVIN 10EEJ> 

NERVES ANP BOpy 
TISSUES HEALTHY 

ANP GIVE THE 
*GO" SIGN FOR 

youNesTERSVr" , III 

GROWTH? yj:s 




*B' VITAMINS (thiamine, 

NIACIN, RIBOFLAVIN) 

MINERAL IKON 
PROTEINS 
/FATS ^ CARBOHYDRATES 

*ihejreqpe for Health * 




MINERAL IRON FOR RICH 1 
BLOOD, STRENGTH AND 
ENERSy- PROTEINS FOR / 

GROWTH- ^ S 




CALCIUM FOR STRONG BONES 
AND TEETH- ANP FATS ANP yiRl 
CARBOHVPRATES FOR ~rr&H< 

&ovy hew/ . * _ ^ y^ -v 

^ATS 5: CA 




AMP PON'T FORGET- LEAPING 
PHYSICIANS AND NUTRITIONISTS 
5&>f *THE ALMOST COMPLETE 

PiGESTiBiurry of white bread 

MAKES IT 
\VOUR FINEST 
' ^s\ en/in/' 
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